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Ain  FLAVOR  -  SO  LOLIG  AS  IT»S  CHOCOLATE 

Any  good  foundation  cake  recipe  U8,y  "be  turned  into  a  chocolate  cake 
or  devil's  food.  For  chocolate  cake,  let  chocolate  taJxe  the  place  of  some  of 
the  fat  and  flour.  One  ouice  or  square  of  chocolate  is  the  equivalent  of  a- 
tout  1  tatlospoon  of  fat  and  1  tablespoon  of  flo-or.  Molt  the  chocolate  over 
warm  -  not  "boiling  -  v/ater,  and  add  .just  "before  the  egg  v/hitcs  are  folded  in- 
to the  batter.  Sonotincs  l/3  cup  of  cocoa  and  tablespoon  of  shortening  arc 
substituted  for  1  ounce  of  chocolate, 

For  a  devil* s  food,  first  suhstitutc  sour  milk  for  sweet,  cup  for 
cup.    For  leavening  use  the  soda  a,nd  baking  powder  for^irla,    I'hat  is,  one 
L^oasure  of  bcc.L'.  ecf.alc  fou:'  measures  of  halting  powder.     If  the  milk  is  just 
turning  sour,  add      teaspoon  of  soda  and  omit  1  teaspoon  of  "baking  powder. 
If  the  milk  is  very  sour,  use  "I"  teaspoon  of  soda  to  neutralize  its  acidity 
and  omit  2  teaspoons  of  "balling  povrder.     Soda  and  "baking  powder  are  "both  added 
to  the  dry  ingredients.    Add  chocolate  as  in  chocolate  cake,  or  cocoa  and  a 
little  "butter  as  stated  a"bove. 

A  sponge  Ccike  of  ordinary  proportions  can  "be  turned  into  a  cocoa 
cake  "by  su"bstituting  ^  cup  of  cocoa  for  ^  cup  of  flour.     Sift  the  cocoa  with 
the  flour. 
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